
Gluten Free Chocolate Chip Cookie Cake
 Vegetarian   Low Fod Map

DESSERT

Ingredients
1.5 cups pamela's baking & pancake mix

8 tablespoons butter  softened 

1.5 cups confectioners' sugar  gluten-free 

1 large eggs

0.3 cup granulated sugar

0.3 cup brown sugar  light 

0.8 teaspoon vanilla extract

Equipment

READY IN

40 min.

SERVINGS

8

CALORIES

344 kcal

https://whatsheate.com


frying pan

oven

hand mixer

cake form

aluminum foil

kitchen scale

Directions
Preheat oven to 300 degrees F. Line a 9 inch round metal cake pan with foil and spray foil

with cooking spray.With a handheld electric mixer, beat the butter and both sugars until

creamy.

Add the egg and beat until incorporated, then beat in the vanilla.

Add the baking mix and stir to make a soft dough, then stir in the chocolate chips.Weigh out

about 12 ounces of dough. If you don’t have a scale, just eyeball it and go with about 2/3 of

the mixture.

Put the dough in the center of the pan. Dampen your hands with a little water and press the

dough into a circle so that it comes to about ½ inch from the sides and the cookie has plenty

of room to spread.

Bake the cookie at 300 F for about 30 to 33 minutes or until it appears set and lightly

browned.

Let cool in the pan for about 15 minutes, then carefully lift and let cool completely. You can

decorate the cookie as soon as it’s cool or freeze it and decorate when you are ready.To

make the icing, beat the butter until creamy. Gradually add the sugar and vanilla.

Add milk as needed until you get the consistency you like. Pipe around edges of cookie cake.

Nutrition Facts

 PROTEIN 3.11%
  FAT 39.82%

  CARBS 57.07%

Properties
Glycemic Index:15.01, Glycemic Load:4.37, Inflammation Score:-3, Nutrition Score:4.1295652292345%

Nutrients (% of daily need)



Calories: 344.41kcal (17.22%), Fat: 15.43g (23.74%), Saturated Fat: 8.28g (51.77%), Carbohydrates: 49.77g (16.59%),

Net Carbohydrates: 49.3g (17.93%), Sugar: 37.61g (41.79%), Cholesterol: 53.8mg (17.93%), Sodium: 388.47mg

(16.89%), Alcohol: 0.13g (100%), Alcohol %: 0.21% (100%), Protein: 2.71g (5.43%), Phosphorus: 147.66mg (14.77%),

Vitamin B1: 0.13mg (8.84%), Vitamin B2: 0.14mg (8.09%), Folate: 31.55µg (7.89%), Vitamin A: 384.51IU (7.69%),

Selenium: 4µg (5.72%), Calcium: 53.17mg (5.32%), Vitamin B3: 1.04mg (5.21%), Iron: 0.8mg (4.45%), Manganese:

0.08mg (4.23%), Vitamin B5: 0.32mg (3.19%), Vitamin E: 0.42mg (2.8%), Vitamin B12: 0.17µg (2.79%), Vitamin K:

2.46µg (2.34%), Copper: 0.04mg (2.23%), Fiber: 0.47g (1.89%), Magnesium: 7.32mg (1.83%), Potassium: 58.93mg

(1.68%), Zinc: 0.23mg (1.56%), Vitamin B6: 0.03mg (1.55%)


